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THE REASON FOR OUR LOW PRICES . .. OUR CATTLE PROCESSED, SMOKED & CURED IN OUR OWN SANITARY PLANT & SOLD DIRECTLY TO "YOU"

MEAT IS OUR ONLY BUSINESS

4 T TOWEST TRUE MEAT PRICES IN CALIFORNIA ) -rcvvom o

Processors, Retailers in Southern California

CENTER CUT

PORK | §
CHOPS |.°

that real
Fresh & Lean old-fashioned

HONEY-CURED
AND

HICKORY
SMOKED

) FRESH
GRADE "A"

“FRYING '
weve CHICKENS

flavor!

CANADIA

or Cut-Up,
Pan-Ready

WE PLAY NO GAMES! — at Golden
West You Don't Have to Buy CHUCK
STEAKS When You Can Buy Genuine
STEAKS at These Prices! l l l

WELL TRIMMED, Delicious & Tender

I-BONE &¢
" .

BONELESS, LEAN

\ Tops for Flavor, Perfectly Trimmed ;

Porterhouse

STEAKS

GROUND FRESH
AND SOLD FRESH
BONELESS

Top h |4 CONVENIENT LOCATIONS: | [
@IRLOIN 250 West 116th Street, Los Angeles | Befe)
385 North Hawthorne Blvd., Hawthorne ¢
S'I' E Ast 22411 Hawthone Ave., Torrance
1603 S. Western Ave., Los Angeles




